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While constant and unlimited indulgence
in highly spiced foods has been proven dis-
astrous to health, it is equally true that
cordiments and spices judiciously employed
assist digestion. It goes without saying
that spices should be pure. On this ac-

count in making the various p'ckles. and
relishes that are just now timely it is bet-
ter to use the whole spices or else grind
them yourself. If you do not care to use

your coffee mill, small spice mills come on

purpose-pretty ones to be used at the table
or less ornamental ones for the kitchen.
To most people pepper is pepper, simply

differentiated into black, white and red.
There Is, however, a great difference In

peppers even of the same color.
The commercial grades pf black pepper

alone are Singapore, Allepey, Tellicherry,
Trang, Acheen and Lampong, named from
the province or port from which they are

shipped. Singapore pepper, grown in the
Malay peninsula, constitutes the larger
portion of all the pepper raised, and In the
highest priced by reason of its dark color
and fairly uniform quality. The only ob-
jection to Singapore pepper for grinding,
purposes is the smoky odor which it re-
tains to a considerable extent even after
grinding. It is this test that the merchant
applies when he wishes to be certain he is
getting genuine Singapore. This smoky
odor is due to the fact that the pepper and
gambler plantations in Johore. from which
most of the Malay peppers come, are under
one management, and the pepper picked
while still green is dried on mats placed
over the kettles in which the vegetable ex-
tract is being boiled down. It Is, however,
one of the cleanest of peppers and, there-
fore, to be commended.
Nearly all the other grades of black pep-

per are sun-dried and of a light brown
color. Lampong pepper, which comes from
Sumatra, is tne cheapest of all peppers,
and its surface always shows considerable
dirt even when it Is not otherwisn adul-
terated.
White pepper is the same as black, but

its manufacture is a distinct and separate
process. The berries are allowed to ripen,
are then soaked and the shell or pericarp
removed by friction. Sometimes ordinary
pepper, bleached with chlorine, is used as a
substitute. Decoricated white pepper is a

variety which has the seed coats entirely
removed, forming hard kernels. There are
various qualities dependent upon the ex-
tent to which the pearling process has been
carried.
Cayenne pepper is obtained from the cap-

sicum, a genus of plants belonging to the
nightshade family, which has no relation
to the real family of peppers. While there
are four varieties of species, two only are
of commercial importance-the Guinea pep-
per, hot and pungent, and the West India
pepper, which is now also raised in our
own gardens. Commercial cayenne is fre-
quently subjected to the grossest adultera-
tions. Red lead and vermillion or sul-
phuret of mercury are the worst of ma-
terials Introduced, and cases of lead and
mercurial poisoning have been traced di-
rectly to them. They are added to keep up
the color, which Is apt to fade with age,
and at the same time Increase the weight.
Ocres are also employed for the same pur-
poses. Other materials in common use as
pepper adulterants are pepper shells and
the sweepings of the mills, the refuse of
wheat, corn and rice, ground olive pits. co-
coanut and almond shells and mustard
husks. The passage of the recent pure
food laws will, partially, for a time at least.
prevent the gross adulteration that has
characterized the pepper trade, but it is
still a good plan to use as far as possible
home-grown peppers. Paprika or the kmun-
garian sweet pepper is preferred by many
good cooks and bon vivants to any other
form of pepper, while Jersey- people and
Philadelphians cling, and with reason, to'
the little red Jersey sweet peppers.

A trip at this season through the Italian
quarters of any city discloses great ropes
of scarlet chills swinging and fluttering
from every window, where they have been
hung to dry for winter's use. This custom
American cooks are now begligning to com-
mend and follow.

In Chinatown still other peppers are
found, tiny red and green ones, that come
braided together. These are especially de-
sirable for soups and garnishes. Cooking
softens them too much to render them de-
sirable. so if a hot sauce is required they
are chopped and added just before serving,
the seeds being rigorously excluded.

Stuffed Peppers for a Salad Course or
Garnish.-Take the tiny sweet peppers, red
or green, and with a small sharp-pointed
kaife scrape out all the seeds and soft
fiber, leaving only the shells. Now chop
as many butternuts, black walnuts or

English walnuts as are desired, salt lightly
and fill the pepper cases, which should
have been all slit on one side so as not to
destroy the pretty stem end of the pepper.
The salt, the pepper and the nut make a
delicious combination sure to please. These
pepper garnishes should be prepared sev-
eral hours before using.

In the putting up of home-made pickles
this month-and where Is the housewife who
does not dote on making her own supply of
these delcaciee?--the pepper plays an Im-
portant role. Old-fashioned mangoes are
espec'ially popular, and mangoes made from
the firm, green bull-nosed peppers are
among the best. The mild Spanish peppers
should not be used in pickles, although they
are delightful as a vegetable or in salads.
The bull-nosed pepper is a much darker
green and stronger in flavor. Soak them
for twenty-four hours in a brine, not too
stror-g. Cut a slit in one side, or cut off
one end, saving it to serve is cover. Chop
enough firm, white cabbage to fill the cavi-
ties, it is impossible to give the exact
amount. Use with it, if you prefer, a
quarter part of chopped celery, green cu-
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eadiaseor areen tomatoe, "
eit and let it 0tand fer three mjin.
Allow one small onion, hil a teaspoonful
of whole mustard seed and three or four
nasturtium seeds or espers to emb Vft
of the chopped yegetable and season to
taste with cloves, cnnamon. allspi, *inge',
pepper, salt and celery seed. Moisten with
two or three tablespoonfuls of aled oil
and fll the peppers with this paste, Fit In
the pieces that were removed and tie firmly
with fine twine. Place the peppers In a pre-
serving kettle, cover with cold vinegarna
let them stand over night The next
pour off the vinega-, reheatld again turn
over the peppers. Cover, put away and In
a month they will be ready for the table.
For those who prefer a sweet pickle flliniL
sugar Is added to the vinegar when its
scalded. A pretty fancy is to put In each
pepper along with the stuffing a tiny cu-
cumber, a wee whole onion and a lilliputian
string bean.

Red Pepper Sweet Pickle..--oak the pep-
pers in boiling water about twenty min-
utes, then lay in cold brine over night to
draw out the crude juices of the vegetable.
Cut in thin slices, discarding all the seeds
and stringy pulp, and make Into a sweet
pickle precisely as pears, apples or peaches
are pickled.
A standard formula for this is three

pounds of sugar. a pint of cider vinegar,
two teaspoonfuls each of white (loves.
allspice and cinnamon. Scald all together
and cook until the pepper is tender. Re-
move the peppers and cook the syrup long
enough to thicken slightly, then pour over
the sliced pepper. This Is an excellent rel-
Ish with roasted meat.

Mixed Pickles.-Slice a quart of large
green cucumbers In cubes, a quart of g1een
tomatoes in the same way, four large green
peppers in coarse bits and one large cauli-
flower in tiny flowerets. Add a quart of
little cucumbers, not more than two inches
in length, and a quart of white button
onions, and cover with a weak brine, allow-
ing about a cup of salt to a gallon of wa-
ter. Let them stand twenty-four hours,
then put in a porcelain kettle and bring to
a scald in the same brine. Drain thor-
oughly and return to the same kettle rinsed
free from salt. Make a paste of six table-
spoonfuls of ground mustard, one table-
spoonful of tumeric, a cup each of sugar
and flour and two quarts of good cider vin-
egar. Mix the dry ingredients first with a
little of the vinegar, then add the remain-
der. Put the spiced vinegar in thei kettle
with the pickles, stir until the whole mix-
ture scalds and thickens, then seal in glass
jars or wide-mouthed bottles. This is good
within a day or two, but better in the
course of a few weeks. It must be borne
in mind that this pickle or any other that
has green peppers in it must be thoroughly
cooked. A half-cooked pepper will burst
any jar.

Chile Sauce.-Scald 100 large ripe toma-
toes and skin. Chop fine, together with
two dozen large white onions and eighteen
good-sized green peppers. Add four and a

half quarts of cider vinegar, a pound of
granulated sugar, one-half cup of salt and
five tabltspoonfuls each ground cinnamon,
cloves and ginger. Cook gently for five
hours, then bottle.

Celery Pickle.-Cut three dozen heads of
celery in small pieces, shred two heads of
white cabbage and slice twelve large green
peppers and the same number of red ones.

Scald the green peppers in vinegar before
adding to the rest of the ingredients. Add
also two dozen very small white onions or
six large ones sliced, and pack all in
an earthen jar with alternate layers of salt.
Put a plate with a heavy weight on it on
the top and leave in press for three days.
Drain thoroughly. Have ready a dressing
made by mixing a half pound of ground
mustard with a large cup of olive oil, one

cup of sugar, half an ounce each of mace.

ginger, allspice and cloves, half a pound of
white mustard seed and a tablespoonful of
tumeric. Mix this dressing well through
the prepared vegetables, and pour over
them hot vinegar enough to cover. Keep in
a jar in a cool place for a week, then fill
glass jars with the pickle, adding more
vinegar to each jar. Seal.

Mystery.-A specialty with one of the old-
est chop houses in New York Is a mixed
pickle which is chopped so fine as to be al-
most pastelike in its consistency. It always
appears in a mold shape, about the size of
a small cup, and accompanies all chops,
steaks and roasts. The materials have evi-
dently been run through one of the patent
grinders, and green tomatoes, peppers and
celery seed are among its pronounced in-
gredients. Business men near 23d street
always sing its praises, and many of them
have tried to get the formula of its prepa-
ration for their wives. They have never
been successful, however, as that is evi-
dently one of the trade secrets. Hence its
name. Possibly the nearest approach to
this favorite pickle is the following:
Run one peck of green tomatoes, sir me-

dium-sized white onions and nine small
green peppers through a meat chopper, stir
in one-half pint of salt and let the mixture
stand twenty-four hours. Drain, put on
vinegar enough to cover and cook half an
hour. Add one-half pint of vinegar, one-
half pound of sugar, two tablespoonfuls of
ground mustard, mixed with a little vine-
gar, two tablespoonfuls of celery seed, one
teaspoonful each allspice, cinnamon and
cloves and a half pint of grated-horserad-
sh. Bottle.

Green Pepper Catsup.-Take the seeds
from ten pounds of bullnosed peppers and
lay the peppers in a porcelain-lined kettle
holding about five quarts. Add four largeonions chopped fine and a tablespoonfuleach of freshly ground cloves, allspice and
mace. Pour in vinegar enough to nearly
fill the kettle. Set aside to cool, keeping the
kettle covered. Rub through a puree sieve,
bottle and cork tightly.

Quality.
From Life.
"Why shouldn't they be in society?"
"Well. I don't know. They-"
"Certainly thelr money is as good as any-

body's, and their manners as bad."

A Speaking Likeness.
From Pock.
Mrs. Fondmnar: "Don't you think baby
grows more like me every day?"
Fondmar: "Yes, dear, especially so since

she began to talk."

star Patterns.
Girl's

Suspender Dress.
No. 4506-Frocks for the little maidens

astnow emphasize the popularity of the

spendler suits. The full blouse and box-

leated skirts are both youthful and gen-

rallybecoming.
A pleasing design is here shown in blue

rgeskirt and straps and white challie

Louse. The blouse is made with fullness

neck and shoulder, which insures a good

louse all the way round.

The skirt is circular, but made in two

ctons, so as to overcome any tendency to
sag." The skirts are worn with waists of
besame material or withi wash waists.

he latter is a good Idea for school wear,

they can be easily "tubbed."
Thus with one blue serge skirt and half
,doen different waists the little sehool girl
will,to all a,ppearances, have a most ex-

ensive wardrobe.
A charming development for a dark-hair-

miss would be of red SIcilian, using
whiteLouisine silk for blouse. Cottons,
nen,mercerized fabrics, cashmere, serge

Lnda combination of plaid and plain ma-
erials are suggested.
Suze-06, 7, 8,9. 10, 12 and 14 years.

Price, 10 Cents.
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COMEDY OF ERRRS
Aring Out of a Similarity

of Names.

Ioo MUOH JA0K80N
LD TO A.L 9OTS OF GOMPIA-

TIONB

In a Mout Pleasant Apartment House
-ow It -AU Came

About

Writtes ftr The Eveafag Star.
If it hadn't happened that the Christian

name Initials of the two Jacksons were the
same the two Jackson families might never
have come Into conflict -at all.
T. Jackson, with his wife, palpably new

furniture and Boston bull pup, moved into
a second-noor flat of a new Mt. Pleasant
apartment house on September 1.
T. Jackson, with his wife, obviously just-

bought furniture and skye terrier pup,
moved Into a third-floor flat of the same

apartment house-the flat directly above the
other Jacksons-on the same day.
Eaca T. Jackson pasted a neatly hand-

printed and properly trimmed card above
the glass front of his vestibule letter box
on taking possession of his flat.
The janitor was the first to notice the

names when Jackson No. 2 had placed his
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For T. Jackson.
name slip above his letter box. The janitor
went up to see Jackson No. 2 about it.
"Boss." said the janitor, "de gemman be-

low yo' all has got de same name as yo',
suh."
"Hey?" said Jackson No. 2. "Just say

that again, will you?"
"Dey's a T. Jackson in de flat below yo'

all, suh," repeated the janitor. "Ah reckon
yo' all didn't notice it, suh. w'en yo' put
up yo' own cahd. It's T. Jackson, jes' lak
yo's. suh."
"That so?" said Jackson No. 2. "Well,

you might as well let him stay as long as
he pays his rent."
The janitor scratched his wool nervously.
"But, auh, dey's don li'ble t' be a mix ef

dem two names stays up dat-a-wa " he
said, apologetically. "How 'bout ' all
puttin' yo' full name on yo' cahd, sub?"
"Not much will I," said Jackson No. 2,

positively. "T. Jackson Is good enough for
me. I make a living and pay my rent as
T. Jackson, and T. Jackson suits me all
tight. What's the matter with the other
fellow putting the extension on the "T' on
his card?"
"Well, sub, he all moved in fust, yo' see."

suggested the janitor.
Xore Trouble Ahead.

"That don't dissolve any mergers or

things with me," stubbornly replied Jack-
son No. 2. "You go and see him."
The janitor clomped down the stairs and

rapped on the door leading to the flat of
Jackson No. 1.
"Mistuh Jackson," said the janitor when

Jackson No. 1 came to the door, "de gem-
man whut moved above yo' all t'day is
named T. Jackson, suh, jes' lak yo' all. It's
dat-a-way on his lettuh box."
"Is, hey?". said Jackson No. 1. "Well,

there's nothing lying around loose in the
halls that can be swipe#i, Is there?"
"But how 'bout de mail, sub?" inquired

the janitor, mopping his brow. "De lettuh
man'll git mixed up, sub. How can he all
soht out de lettuha?"
"Well, that's up to the postman," said

Jackson No. 1. "I don't get any letters at
my home address to amount to anything.
They come to my oficee. I'll have my wife
see to it that all of her letters are espe-
cially addressed to the second-floor flat.
You can tell the postman which floor we
live on, and it 'till be all right."
"But, suh," gloomily persisted the black

janitor. "yo' all bofe will use de same
dumb waltuh, an' dey'll sho' be a mess
'bout de ice an' milk an' g'oce'ys an'-an'
de res' o' de stuff."
"Say, wasn't I here first," irascibly in-

quired Jackson No. 1. "Didn't I move in

naen islete- cad? -f~j
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ble 'nuff. Dem cahds Is all right.'
"Well, w'lch Is w'ich?" inquired the Ice-

man, a little more deferentially.
"Ah ain't guilty," replied the janitor.

"Yo' all whistle 'em bofe an' find out."

Complications.
The iceman blew a mighty blast Into

both of the tubes, and then clapped the

cake of ice on to the dumb. waiter. In les

than two seconds 'two feminine voice:
sounded down the dumb-iter shaft
"What is it?" the two voices inquired In

unison. on-
"lce," shouted theslyeman.
"Who's It for?" inquired the two voices

together. t y,

"T Jackson," yelled back the iceman.
"Which one?" unreasonbly Inquired the

two feminine voices in one breath.
"Give It up, ladies," replied the iceman,

and he started to pull at the dumb-waiter

sit five or ten cents' worth?"inquired
the two voices, still togetber.
"It's a nickel piece," yelled back the Ice-

"Wh's mine, then," called down the owner
of the voice at the second r.oor.
"Oh. It doesn' belong bere, I'm sure.

piped the voice at the third foor. "A
nickel's worth of iceAndepled Hu!"
"I don't keep my reerigwator -cluttered

up with nasty things -to drink, you know,
Mr. Iceman," said the owner of the second
floor voice amiably, and en both dumb-
waiter doors were slammed to with a bang.
Ten minutes later the market boy slouch-

ed Into the basement with his basket. When
he looked over the cards and saw the
names of the two T. Jacksons he, too, blew
into both tubes with al his might, and
again the pair of feminine votea piped
"Well?" down the dumbwaiter shaft.

When the Xeat Caine.
"Meat!" bawled back the market boy.
"Who's It for?" Inquired the two feminine

voices, this time raucously.
"T. Jackson!" hallowed the market boy.
"What kind of meatis it?" Inquired the

two voices above hoarsely.
"Steak!" yelled the ma rketboy.
"Oh, It's mine, then-just send It right

up," said the two voices at once.
The boy dumped the package of meat on

to the dumbwaiter and yanked away at the
rope. He stopped pulling when the dumb-
waiter had reached the second floor.
"Why don't you send that meat up here

to me?" was funnelled down the shaft
from the third floor, but the boy had gone,
being wise after the manner of most mar-
ket boys.
"Because it's mine," replied the second-
foor voice; "that's why."
"It's no such thing," came from the third
foor. "My husband ordered that steak on

his way to the office this morning, and-"
"Oh, really, I beg your pardon, madam,"
came from the second floor. "I have made
a mistake. It does belong to you. I've
opened the parcel, and it's chuck steak,
and goodness knows- that we don't have to
eat such--"
"It's nothing of the sort, chuck steak, if

it belongs to me," sharply interrupted the
possessor of the third-floor voice; "and
you will oblige me greatly if you will just
send that meat up here this minute, and
hereafter you will be good enough not to
open my packages, and--"
"Ha! ha! Well, you may pull it up your-

self it you want it," merrily interrupted the
owner of the second-floor voice. "I am not
aware that I have any contract to attend to
the dumbwaiter for the -rest of the tenants."
And then the second-floor dumbwaiter
was slammed to again with a vicious bang.

Xail for T. Jackson.
Fifteen minutes later the postman reached
the vestibule. He had a letter, addressed
in a bold, masculine hand, for "T. Jackson,
esq." When he glanced over the cards
above the two letter bo'xes he gave a start
and pressed his free ihad to his forehead,
as.some men do on the morning'atter. He
pondered for a mesijeat, and then he
puhed both of the Jakq~ bell buttons. A
succession of click aaluc that the
"open sesame" ha gven from both
of the flats. This, h~wvI, was, of courae,
not what the postmagyagted, so h. shout-
ed into both tubes, "Letter'for T1. Jackson."
Then he walked int4k tte hell and- ascended
the stairs to the secn for to investigate.
The proprietress 6r' second-boor flat,

a dusting towel arUbdint head, met the
postmnan at the head eg: the stairs.
"Mrs. Jackson?" i~r4the postulal
"Yes," replied I j~EsnNo. 1, ex-
tending her band f*b etter.
"Who is that lettdedbr, 40stapan" oame
from the third-floor-
"T. Jackson," rep the postmn lh
drawing the letter ges the teh
hand of! Mrs. JackasN~."That's for my ~th~"
said the latter, stiik gher na~ez-
tended for the letter.~
"Let me see it,"uMJW Jackson No 3
hurrying down the?.i band glaring at
Mrs. Jackson No. I.j"There's two T. .iuU e. U'
there?' inquired the
ing on to the lete
rather enjoyed the atlL -.

"I only know abou ga* T. J'*3,"0 P
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iltered air. And ev4

cost of our brewing
Ask for the brewe

That Made
chirruped Mrs. Jackson No. 1. "Then its
not for my husband, I am sure. Mc-
Swoopstown, did you say, postman? Dear
me, such a name!"
"I'd be thankful if you'd be kind enough

to refrain from pawing over my husband's
mail," icily remarked Mrs. Jackson, No. 2,
after the postman had handed the letter to
her, "and as for-'
Just at this stage of it there was a fierce

interruption to the colloquy on the second
floor landing. Mrs. Jackson, No. 1 had left
her flat door open, and so had Mrs. Jackson
No. 2. The Boston bull pup came swooping
down the third floor stairs just at the mo-
ment the skye terrier pup emerged from
the -open door of the second floor flat. As
soon as the Boston bull pup saw the skye
terrier pup he made two jumps for it, land-
ed on the skye terrier's neck, and proceeded
to get extremely busy. The two Mrs. Jack-
sons screamed. Mrs. Jackson No. 2. the
owner of the Boston bull pup, became quite
complaisant, however, when she saw that
her own canine was getting all the better of
the argument, but the shrill cries of Mrs.
Jackson No. 1 aroused the janitor from his
basement lair. He quickly separated the
two pups and handed them over at arm's
length to their respective owners.

Dogs at Outs.
"De dawgs'll hev t' go, ladies, ef dey

scraps dis-a-wiy," said the janitor to the
two Mrs. Jacksons.
"That nasty little skye terrier thing start-

"at

edit"-exlaimeMrs Jackon N .5H
camerunnin ou .nteJa ih iiu
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ivheeug otaoethtdvn-g"nds
days csn Nos.Jako No,he huWed ll
aoutalitorhe hanreapcee tatiowih
grusand "huhk!anmpaths abouteven-
ing that teein adeu cous og n tbe
aThensthaboo the wo fitswaee
slameto,aonowncemornin wohioftege
pacesn hapened tohtatdwthe air,
toer. Thkbothracetodhhusan alltabut
it whenhae gtme dbth eveningd aronds
id their pockes No.r teher hsando alls
aThy Thoe huandsrtecevedcuriouslyiah
grunt ankd "hhr keanto hearaburpetis
vAion aoutthe galJcsoe thatslhve, etc
cOnsh oinghiormangbo thofth-T
togeter Teyr," ree acoNothe vestbl
linghir eipocket.ermi"box kay
toked t'hose tesaint therebucid-

"Ah, yojutwthedToaknow that'ivesl,"
thairdfr'akdJackionNo.1,agrnbinngt
ickosin his m uh. "aywh n'
youPrtetear,repleJaksn Nl. 2,your
ofemer x,os thereope thcoebuild
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apart?"-
Jackson No. 2, seeing Jackson No. 1

grinning, began to grin a bft sheepishly
himself.
"Well, I'l tell you why I don't," he re..

pled, confgeantSny and goodnaturedly.
"It's beesuse. my parents took advantage
of any extreme youth and helpleNBuuRes
and bestowed upon me one ef the blamed

motIdiotic namnes that elver' snakedthat's why. ame~SDI's f%ee-
pat;it you want to w, ay, qaa

you bl n?
JaksI= leaped agaisput the doeor

d for Yoi
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ART NOTES.

During the past fortnight a distinguished
body of artists and art critics, the Interna-
tional jury of awards, has assembled In St.
Louis. Every country, including the South
American republics, China and the Island'
of Ceylon, has sent from one to three repre-
sentatives, and the American members
have been chosen from those who have won
eminence In the various branches of their
profession. They are as follows: In the
department of painting-R. Swain Gifford,
Will H. Low, H. W. Watrous, Francis C.
Jones, Seymour Thomas, Thomas Allen, C.
C. Cooper, E. C. Tarbell, T. C. Steel, Ralph
Clarkson, E. H. Weurpel, Frank Duvencck,
Cecelia Beaux, Sarah C. Sears, Edwin
Blashfield, C. Wiggans and F. P. Vinton.
Illustrations-Louis Loeb, Howard Pyle and
Mrs. Alice Barber Stephens. Wood engrav-
ing-Henry Wolf, Frank French and G. T.
Andrews. Sculpture-R. E. Brook, D. C.
French, J. Q. A. Ward, Augustus St. Gau-
dens and Herbert Adams. Etching-C. &'.
Mielatz, J. D. Smille and Joseph Pennell.
Architecture-A. S. Beaman, M. L. Warren,
J. B. Mauran, Walter Cook and F. M. Day.
Applied arts-Howard Walker, Lockwood
deForest, Chas. P. Davis, Wilson Eyre and
E. A. Batchelder.

* *
The medals which these juries.are to

award have been designed and modeled by
Mr. Charles Grafly, the sculptor, and are to
be cast at the Philadelphia mint. They are
to be of four denominations-bronze, silver,
gold and a grand prix, but similar In de-
sign. On the face is a figure of Columbia
holding an oval-shaped shield, on which is
to be inscribed the name of the recipient:
on the reverse side is a symbolical figure of
Fame, at whose feet are sitting Napoleon
and Jefferson-makers of the Louisiana
purchase treaty.

Mr. Henry Hudson Kitson, who will be
lemembered In this eity as the sculptor of
one of the most interesting designs entered
in the Grant memorial competition, has re-
cently modeled a medal which is to be
given annually, henceforth, through the
generosity of Mr. Samuel Cabot, by the
Massachusetts Institute of Technology for
excellence in the department of physical
training. It is three inches in diameter, to
be of bronse, and of both attractive and
appropriate design.

* *
Attention was called last year at the time

of the National Educational Society's con-
vention in Boston to the care taken by the
Museum of Fine Arts to make'Its collec-
tions Intelligible to the general public. Not
only does that institution publish monthly
bulletins as hand books for the visitor, but
at that time the curators of the various
collections personally conducted parties of
teach2ers through their departments. Dur-
ing the past few years lectures have been
given occasionally upon the art of various
ages illustrated by the museum collections,
and now a more complete course of the
same order Is being arranged in co-oper-tion with Simmons College. The desIr
not only to make the museum more popu-
lar, but also more valuable to -the general
publlc and to offer to all an opportunity to
become acquainted In a truly scholarly way

with its treasures. Could the resources of
our local museums and galleries be made
available in the sambe manner it Would he

nost desirable. As it Is a'large majority of

the people who visit them pass through

them i}ore or less blindly.

**
The print div.sion of tha Library of Con-

gress has so .enlarged Its sphere of useful-

ness that, It has quite outgrown its old

luarters and in the near future is to have

meo space allotted to It. The little reang'

room, which new occupies the enxd of the
mouth 'gallery, is to be "moved Into the
mc.uthwest pavilion and the division willse permitted to estpald Into the entifo south
ga]eryralIong the walls of which are to be-
placed oases for the reception of prints. At
slmost no time during the summerhas the

art redng room been unoccupied, and the
h.teret displayed In the exhibits of etch-
Inzgs and engravings got together under the
mvervson of the pitdivision has been
most gratifying to thseI charge. A ape-

olal exhibition' of ineo,"tlnt portraits Is

projected fo the serly 4I,
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